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‘virtuous’ microbes negative microbes

» safe fermentations  spoilage phenomena
* desired aroma - off-flavour release
* nutritional improvement  pathogens
* probiotic properties - toxic compounds
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Planktonic bacteria
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Leading Edge

Fermented Foods as Experimentally
Tractable Microbial Ecosystems

Benjamin E. Wolfe' and Rachel J. Dutton®”*

1Department of Biology, Tufts University, Medford, MA 02155, USA

2FAS Center for Systems Biology, Harvard University, Cambridge, MA 02138, USA
*Correspondence: rdutton@cgr.harvard.edu
http://dx.doi.org/10.1016/j.cell.2015.02.034

Microbial communities of fermented foods have provided humans with tools for preservation and
flavor development for thousands of years. These simple, reproducible, accessible, culturable,
and easy-to-manipulate systems also provide opportunities for dissecting the mechanisms of
microbial community formation. Fermented foods can be valuable models for processes in less
tractable microbiota.

doi 10.1016/}.cell.2015.02.034
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! . Promoting Innovation of ferMENTed fOods
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“The long-term goal of PIMENTO is to place Europe at the spearhead of innovation on
microbial foods, promoting health, regional diversity, local production at different scales”
https://fermentedfoods.eu/

WGa - Build a multi-actor operational network WG4 - Federating scientists and
Fermented Food producers to boost

WG2 - Cartography of Fermented Foods in innovation for society

the diet of COST Countries
WGg5 - Dissemination, training & events

WG3 - Health benefits and risks of fermented
foods
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